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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Captain D's 1710 West Columbia Farmington, 63640

Retail Cooler: Ambient 33

All all priority items from the routine inspection have been corrected.

4-601.11C

4-903.12A
(5)

6-202.15A

3-602.11B
(1), (3), and
(4)

4-601.11C

3-305.11A

4-204.112B
4-203.12B

Debris was observed on the housing surfaces behind the levers of the customer soda dispenser. Also,
dust and mold was observed outside of the ice chute on the same soda machine.

Single use napkins and a box of new salt shakers were observed in a cabinet below the dining room tea
dispensers where an unshielded drain is located. Single use items and equipment shall not be stored below
unshielded drain pipes. CORRECTED ON SITE by removing the napkins and salt shakers from the cabinet.

Daylight was observed below the north entry door. The outer openings of a food establishment shall be
protected against the entry of insects and rodents. Please seal the bottom of the door.

Pecans and unsweet tea were observed in the retail cooler without labels on the containers. Food
packaged at a food establishment shall be labeled according to law. Pecans and unsweet tea package
labels shall include (1) the common name of the food, (2) an accurate declaration of contents, and (3) the
name and place of business of the manufacturer, packer, or distributor.

Debris was observed in the bottom and on ledges inside the retail cooler. Equipment shall be free of an
accumulation of debris and residue. Please clean the inside of the cooler.

Pooled water and ice was observed in the bottom of the Delfield freezer to the left of the fryer. Food shall
be stored in a clean dry location where it is not exposed to moisture or other contamination. Please remove
the pooled water.

No thermometer was observed in the Delfield prep cooler at the back wall of the kitchen. Cold holding
equipment used for potentially hazardous food shall be equipped with a temperature measuring device that is
accurate within 3 degrees Fahrenheit. Please install a thermometer in the cooler.

1/28/19

COS

2/7/19
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1/28/19

1/28/19

2/7/19

A line through an item on page 1 of this inspection report indicates the item was either not observed or not applicable.
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4-501.11
(A) and (B)
4-601.11C

4-601.11C
6-501.12A

4-601.11C

4-901.11A

6-501.18

4-204.112B
4-203.12B

The door seals of the following coolers are broken and most had an accumulation of mold and debris in
the seal creases: under the counter service line cooler, drive up window cooler, tall Delfield freezer, cooler in
the kitchen Island, cooler under conveyor oven, Delfield prep cooler at back wall (left door). The seal on the
ice machine is also deteriorated. Equipment shall be maintained in good repair and shall not have an
accumulation of food debris and other residue. Please replace the broken door seals and keep them clean.

An excessive accumulation of grease and food debris was observed on the floor and in the cabinets
below the fryers. Equipment and physical facilities shall be cleaned as often as necessary to keep them
clean. Please thoroughly clean the floors and the cabinets below the fryers.

Inside the short Delfield refrigerator to the right of the fryer, food debris was observed on the door seal,
and mold and residue was observed on the condenser, and the light bulb was dirty. Equipment shall be
cleaned as often as needed to prevent an accumulation of residue and debris. Please clean the surfaces
stated above in this refrigerator.

Clean dishes were observed on the rack above the 3-vat warewashing sink with water between stacked
items. Equipment shall be air dried after cleaning and sanitizing. Please air dry equipment after wash, rinse,
sanitizing.

Mold was observed on the caulk around the mop sink. Plumbing fixtures shall be cleaned as often as
needed to keep them clean. Please clean caulk around the mop sink.

No thermometer was observed in the walk in cooler and the integral one is not working. Cold holding
equipment used for potentially hazardous food shall be equipped with a temperature measuring device that is
accurate within 3 degrees Fahrenheit. Please install a thermometer in the cooler.
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6-501.11 Pooled water was observed on the floor of the outdoor storage shed. The location of the leak or source of
water could not be identified. Physical facilities shall be maintained in good repair. Please identify the
source of the leak and repair as necessary.
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